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Assorted Appetizers
44 B LB
Steamed Tiger Shrimp Flavored Garlic
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Stir-Fried Czrtlefrsh and Yesso Scallop
in X.0 Sauce
HhFRALE
Braised Seafood Soup with Dried Scallop
HAHBE L
Steamed Grouper with Chives
¥R 2P RF
Deep Fried Tomahawk Pork Chop
with Dry Spicy and Garlic
AT ANEL R
Double Boiled Chicken Soup
with Chinese Herbs and Mushroom
A E SRR
Sautéed Seasonal Vegetables
74 3 ghpk R
Chinese Petit Fours
S A
Chef’s Special Sweet Soup
FhHrFHEsn
Seasonal Fresh Fruit Platter
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Assorted Appetizers
Ry F SRR
Steamed Tiger Shrrmp with Black Truffle Sauce

S SE
Stir-Fried Cuttlefish and Whelk Conch Slice
in Chef’s Special Sauce
B7 2 = BT Il
Braised Bird’s Nest with Chicken Shred and Dried Scallop
2B F R LE
Steamed Grouper with Pickles
SE e B S I o
Deep Fried Pork Ribs in Flavored Cumin
AF RS R
Doubled Boiled Chicken Soup
with Jujube and Chinese Ginseng
GRS §
Sautéed Seasonal Vegetable with Mushroom

74 X ghpk AR
Chinese Petit Fours

Rf ML e R

Chef’s Special Sweet Soup
R S
Seasonal Fresh Fruit Platter
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Assorted Appetlzers
FoAC P AR
Stlr-Frled Lobster Tail
with Shallot,Ginger and Cheese Sauce
LS O RIRN IS )
Stir-fried Scallop and Whelk Conch Slice
in Black Truffle Sauce
g dos ek g ()
Steamed Assorted Meats and Abalone in Casserole
Bh R
Deep Fried Soft Shell Crab with Dry Spicy and Garlic
TAEEE R - B ona
Steamed Leopard Coral Grouper with Hua Diao Wine
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Peking Pork Ribs with Fried Sugar Cane Shrimp
FTHERTEE
Stir-fried cauliflower and Broccoli
with Dried Chili Pepper
2473 HERIT R QQ ¢
Chinese Petit Fours
[ e S
Chef’s Special Sweet Soup
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Seasonal Fresh Fruit Platter
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Assorted Appetizers
&GN PATE £
Brasied Lobster Tail with Mushroom
and Mung Bean Noodles
XO %%y yrkad+
Stir-Fried Scallop and Chicken in X.O. Sauce

T e et (it
Double Boiled Fish Maw and Chicken Soup
ER SN L RS
Steamed Abalone with Shallot & Soy sauce
Wty E- AT
Steamed Leopard Coral Grouper with Termite Mushroom
VR I =
Roasted Bone in Beef
4 };;PF] z‘)" /_\ :%i é{

Sautéed Seasonal Vegetable with Porcini
B R A R ¢
Chinese Petit Fours
PP
Chef’s Special Sweet Soup
Fhr EES

Seasonal Fresh Fruit Platter
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Assorted Appetizers
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Steamed Live Lobster with Hua Diao Wine
FRLRH2AS
Stir-Fried Scallop and King Oyster Mushroom
R FrEm ()
Double Boiled Shark’s Fin and Chicken Soup
D NS5 W bl
Brasied Abalone and Mushroom in Brown Sauce
S F R
Steamed Leopard Coral Grouper with Pickles
Birid s E )
Stir-Fried Lamb Chops
with Garlic and Black Bean Sauce
Fr 6 L% i i
Brasied Mix Vegetables with Beancurd & Ginkgo
TR AR PR X
Chinese Petit Fours
EACEE S
Chef’s Special Sweet Soup
A A
Seasonal Fresh Fruit Platter
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Assorted Appetizers
P B EEAE(Y
Stir-Fried Live Lobster with Shallot and Ginger
Jrib T AR
Stewed Matsusaka Pork, King Oyster Mushroom
in Sesame Oil
RS ()
Double Boiled Fish Maw, Matsutake
and Chicken Soup
LRI S
Brasied Sea Cucumber and Mushroom
in Oyster Sauce
TR P A iE
Steamed Leopard Coral Grouper
with Huadiao Wine
M fr 2 2 g 4
Simmered Wagyu Beef Cheek
P peI¥ ﬁ;—]”e‘l E; Fﬁ
Brasied Asparagus and Mushroom in Superior Soup
TRIFEFGE R oE
Chinese Petit Fours
P 5FpR 2
Chef’s Special Sweet Soup
ThrF#Esn

Seasonal Fresh Fruit Platter
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